THERE’S 
A PLACE I’D 
LIKE TO TAKE 
YOU FOR LUNCH 
TOMORROW, 
| ARE YOU 
FREE? 


I DON'T 
HAVE ANYTHING 
PLANNED, SO YES, 

LET'S NICE. THAT WORKS. 
HAVE LUNCH 
TOGETHER, 


THEN. 


THEN AGAIN, IF SHE 010, 

I CAN’T REALLY I MUST SAY /T 
IMAGINE ISHIMURA- WAS KIND OF AN 
SAN ASKING ME UNZOMANTIC 

OUT IN A CUTE INVITATION. 
WAY... 7 


WE COULD 
HAVE LUNCH AND 
GO SOMEWHERE 

ELSE AFTER 


IN ANY CASE, 
IM HAPPY 
BECAUSE WE 
HAVEN'T EATEN 
OUT IN A LONG 
TIME... 


) 


WwW NN (0.404 


WHERE 
ARE WE 


GOING FOR 
LUNCH? 


SOMEWHERE 

YOU USUALLY IS THE 
GO TO FOR PLACE 
LUNCH...?7 YOU WANT 


TO TAKE ME 
NEARBY? 


I WANTED 
| TO TAKE you 
TO A RESTAURANT 
WHERE I WISH I 
COULD ALWAYS 
HAVE LUNCH. 


PASTAS WINE 


MY BAD. 
I DION’T 
EXPLAIN IT 
PROPERLY. 


WELCOME! 


I7'S THE 
FIRST TIME 
IVE BEEN HERE... 
ZI MEAN, I OION’T 
EVEN KNOW 
THIS PLACE 
EXISTED. 


IT'S LIKE 

I'VE BEEN 
ACCEPTED As A 
MEMBER OF HER 

ccs, FAMILY... 


11.00 14:00 


I SEE... 
OKAY THEN, 
I'LL GO WITH 


1 
NZ 


yo 
i 
IN 
fe 


I RECOMMEND 
THE CHEF'S 
SHRIMP 
MEUNIERE. 


THAT’S 
MY USUAL 


APPETIZER 
PLEASE PICK oNE OF THE 
OPTIONS FROM GELow: 
1, SAUTEED SCALLOPS. 

| >, CHEF'S SHRIMP MEUNIERE 
3, SEA GRAPES & PEPPERONI 


CHOICE. 


SHE TOOK 
METO A SPECIAL 
RESTAURANT CLOSE 
TO HER: HEART... 


e 


OH! I CAN 
ALSO CHOOSE 
AN APPETIZER. 
THERE ARE SO 
MANY OPTIONS, 
I DON’T KNOW 


a) 
THIS 1S THE 
PLACE...? 


YEAH... 
IusED TO | 
COME TO THIS | 
PLACE A LOT 
WITH MY sf: 
PARENTS. 


NEED TO 
DECIDE WHICH 
PASTA LUNCH 

SET YOU 


HERE IS YOUR 

CHEF'S SHRIMP 

MEUNIERE WITH 
SALAD. 


I REALLY 
WANTED YOu 
TO EAT THIS 
APPETIZER, 

KIRISHIMA- 
KUN. 


: WANTING TO 
I WANT EAT SOMETHING 
YOU TO MAKE - DELICIOUS TOGETHER 
THIS AT “¢ MAY SEEM LIKE A 
A : SIMPLE GESTURE, 
HOME. é BUT IT'S STIL A 
SIGN OF LOVE, 
ISN'T IT? 


WSHAT..2/ 


TM 
WHY DO YOU ASKING YOU TO 
RECREATE THIS 


TASTE. 


[ATE OSE 


THOR A STNES, 
TH ORT LC FOR 
COSA SAGETT AS, 
“EET TY 
"EV EE L096 ans 

ATED ny 


IT'LL BE \ 

FORCED TO tS 

CLOSE DUE CLOSING..? 
TO A NEW LAND — 
READIUSTMENT 

PROJECT. 


IT SEEMS 
THEY HAVE NO 
PLANS TO RELOCATE, 
SO I WON’T BE ABLE 
TO EAT THEIR 
SPECIALTY 
ANYMORE... 


SO THAT'S 
WHY SHE f IT'S SUCH 
DO MY BEST, INVITED ME fh SHAME. SO 


BUT PLEASE UNFORTUNATE 
TEMPER YOLIR ROR LUNCH: «« THIS SUCKS. 


EXPECTATIONS... 


TLL 


IHADA ee 
DIFFICULT eo WHEN I TRIED 
TIME. TO RECREATE THE 
=, 26(  SIMMERED PUMPKIN 
I USED TO EAT AT 
MY PARENTS’ 


| 


DX 


, 


FIRST, 
I GUESS 
TLL LOOK 

UP A RECIPE 
FOR A DISH THAT 
RESEMBLES 
THE ONE I 
TRIED... 


: shrimp tomato cream 


U agbrecipesfound 


IN THE END, 

I HAD TO ASK 
MY MOTHER 
FOR THE RECIPE. 
BUT THIS TIME WE’RE 
TALKING ABOUT A 
PROFESSIONAL 
CHEF’S RECIPE. 


ISHIMURA- 
SAN MAY BE A 
REGULAR CUSTOMER, 
BUT ASKING 
THE RESTAURANT 
STAFF FOR THE 
RECIPE FEELS 


OH! THIS 
ONE LOOKS 
SIMILAR. 


AT FIRST 
GLANCE, 
/T7 DOESM’T 
LOOK THAT 
OIFFICULT... 


I SEE. 
YOU SIMMER 
THE SHRIMP 

WITH TOMATO 
CREAM... 


.. AU? WAIT 
A SECOND, I 
FOR NOW THAT THOUGHT THAT 
} MEUNIERE WAS A 
DION’T LOOK 
LET’S DO SOME |; ~ 
EXPERIMENTING! | LIKE YOUR METHOD WHERE 
b  REGLILAR YOU DREDGE THE 
Whole MCUNIERE ph ahd 
could the a FLOUR AND 
ches GRILL IT. 


> 
Of 
Os 
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\) 


- THE CHEF'S 
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I'M GOING TO 
NEED GARLIC, 
ONION, CANNED 
TOMATO, AND 


CREAM, 
GRANULATED 
CONSOMME, 

SALT, PEPPER 
AND OLIVE 
OIL... 


FIRST, WE 
NEXT, FINELY CHOP 
WE PEEL AND THE GARLIC 
DEVEIN THE AND THE 
SHRIMP... ONION. 


THEN | 
CUT IT INTO | 
30R4 

PIECES... 


should add a 
little salt and 


pepper. 


IT SURE 
IS. 


ALL RIGHT. 
IT’S READY! 


EVEN 


WITHOUT 

THE SALT 
AND PEFPFER, 

'T TASTES 


THE 


TOMATO 
FLAVOR IS 
PRETTY 
STRONG. 


AFTER THAT, 
WE FRY /T 
UNTIL IT'S 
COOKED... 


APPEARANCE-WISE, 
IT LOOKS 
PRETTY SIMILAR. 
NOW, LET'S SEE 
ABOUT THE 
TASTE... 


This version is 
still pretty 4004, 
but... 


IT HAD A 
MILDER TASTE, 
DIDN’T IT? 


THIS ONE 

HAS MILK 

ADDED TO 
IT... 


DESPITE THE a OH... 
EXTRA CREAM, THAT'S THE 

THE TOMATO FRESH CREAM 
FLAVOR IS STILL VERSION. 


LIKE THE 
RESTAURANT 
VERSION IS 
MORE... 
CREAMY? 
OR MAYBE 
MILKY? 


VERSIONS 
OF THIS 


PLEASE 
AFTER THAT, TRY BOTH 
I CAN DECIDE AND COMPARE 
ON THE FINAL = WHICH TASTES 
SEASONING. CLOSER TO THE 
RESTAURANT 
VERSION. 


THE TOMATO 
FLAVOR REMAINS ITS A HOW 
STRONG, AND ’ LITTLE TOO ABOUT 
THE ORIGINAL / SMOOTH, THE MILK 
WASN'T AS x I THINK? | Ff VERSION? 
WATERY. : 5 


IT’S ALSO 
NOT AS 
CREAMY. 


HMM... 


COMPARED TO THERE'S A 
\ THE ORIGINAL, CERTAIN MILD 
TLL : oe I DON’T THINK SWEETNESS TO 
BRAINSTORM THERE’S MUCH OF A HE RESTAURANT 
FOR A BIT DIFFERENCE IN THE VERSION... 


LONGER. INGREDIENTS 


WHAT OTHER 
INGREDIENTS 
CAN I USE TO 

OBTAIN A CREAMY 

TEXTURE? HMM... 


Li. 
Lot 


MAYGE 
ANOTHER 
TYPE OF 


I DON’T 
THINK THIS ONE 
IS GOING TO 
WORK... 


U 


THIS IS... 


PVKOBAD 


I STILL HAVE 
TO ADJUST THE 
AMOUNT OF SKIM 
MILK TO FIND 
THE OPTIMAL 
BALANCE. 


1 GUESS 
I DID A PRETTY 
GOOD jos! 


THE 
TASTE ISN’T 
EXACTLY 
THE SAME, 
BUT IT’S 
PRETTY 
CLOSE. 


I THOUGHT 
IT'D BE 
HEALTHIER 
AND SWEETER 
THAN USING 
FRESH CREAM 
OR MILK. 


— TACTUALLY 
SUCCEEDED IN 


. : THANK YOU, 
—__RECREATING A DISH 


KIRISHIMA- 


THAT ISHIMURA-SAN pa 


: LOVES. 


PLEASE 
LET ME KNOW 
IF THERE’S ANY 
OTHER DISH YOU'D 
LIKE ME TO 
RECREATE! 


| PROMISE 
THAT I’LL DO 
MY BEST! 


EVEN 
WHEN THAT 
RESTAURANT 
CLOSES, T’LL 

STILL BE ABLE 
TO EAT THIS 
WHENEVER I 

WANT... 


HOW ABOUT 
THE SPECIAL NIKUJAGA 
WITH RAW SHUNGIKU SALAD 
see ae FROM THE PUB I ALWAYS GO TO? 
BAD THAI AND ALSO, RESTAURANT AAA’S COLD 
COCONUT PUDDING. UDON AND OOOD’S GYOZA AND 
THERE'S ALSO THE DANDAN NOODLES. OH, AND OO 
wad fer Spteanenl CAFE’S NIIGATA-STYLE YAKI-FU 
WITH BRAISED PORK BELLY AND 
ee Ne VEGETABLE CLIRRY, AND Xxx'S 
FEUILLE, AND ALSO GINGER SCONES AND APPLE & 
THEIR CINNAMON CARAMEL CHIFFON CAKE, AND AC’S 
FLAVORED MILK FIVE-INGREDIENT TAKIKOMI GOHAN, 
Hee ae ee ) AND KITCHEN XXx’S OMELET AND 
RESTAURANT Ox’S . PORK SAUTE, AND ALSO THEIR 
NAGAIMO & ANCHOVIES a MINESTRONE SOUP, AS WELL AS 
Serbia i OAQD’S GREEN SMOOTHIE AND AA 
CANTEEN’S SWEET AND SOUR 
Sp nn oa CHICKEN WITH VEGETABLES, 
HOW ABouT... ff RA _<G SAIKYO-YAKI MACKEREL, PLUM 
= RICE AND, OF COURSE, THEIR 
UNFORGETTABLE FRESH 
SPRING ROLLS AND... 


THERE ARE 
ACTUALLY 
ALOT OF 

Ti DO DISHES. 

MY BEST, BUT. 

ONE AT 4 TIME, 
ALL RIGHT..? 


uU 


ISHIMURA- 
SAN’S 

\ FAVORITE 

APPETIZER! 


